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5.8 BAMK.

5.9 BUPARHE 1L g BB TFAoBEK T, NS5 50 g HRBBHERTLBHE. HERE
250 mL, B Tz 6+, £ WER T RF—TA .

5.10 BB . FRIK 40.0 g BULE B F K P, m 4. 00 mL BB HHBZE 1 L, ANHE, A0
T .
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5.15 P-4 BRI VW BRI 5. 00 g (0 T MM T/ANGE#R 1, A4 20 mL /KIB AT, ¥ H i+
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